
Varietals:  50% Pinot Grigio & 50% Vidal

Sweetness: 0 (Dry)

Oak:  7 Months

Bright golden yellow in the glass.

Fresh, clean acidity.

Notes of citrus fruit, baked apple, pear, and

toasty vanilla. Mellow with a slight minerality.

This is our crowd pleasing white, served on the

tables at most of our events and weddings. 

It is a great partner to food.

Pairings:  Brie

Roasted Turkey

Creamy Risotto

$16

PINOT GRIGIO VIDAL
2 0 1 7

E P H E M E R E



Varietal:  100% Sauvignon Blanc

Sweetness:  0 (Dry)

Oak:  None

Light straw colour in the glass.

Beautiful, zingy acidity.

Fragrant aromatics of tropical fruit, kiwi,

grapefruit, and guava. Gooseberry and grassy

undertones, with stone-like minerality. A

favourite among most visitors to the winery, this

clean crisp sauvignon Blanc is true to itself with

beautiful acidity and freshness.

Pairings:  Rich Seafood

Cream-based Pasta

Goat Cheese

$22

SAUVIGNON BLANC
2 0 1 9

S E L E C T



Varietals:  60% Sauvignon Blanc &

40% Pinot Grigio

Sweetness:  0 (Dry)

Oak:  None

Light straw with hints of green in the glass.

A vibrant bouquet of flowers, ripe lychee and

peach on the nose, with distinct notes of fresh

florals and  mouth-watering acidity on the

palate. This wine masks as a sweet-wine on first

sniff, but is uniquely dry on the finish.

Pairings:  All Cheese

Shellfish

Citrus Salad

$27

FLEUR DES MARAIS
2 0 1 8

S E L E C T



Varietal:  100% Riesling

Sweetness:  1.5 (Off-Dry)

Oak:  None

Soft, pale yellow in the glass.

Razor focused acidity.

Fresh lime, pineapple, and peach undertones lead

the way with this fresh, crisp wine. Even though

it is slightly off-dry, it is incredibly balanced

with its brilliant and lively acidity.

Pairings:  Fish Tacos

Pork Tenderloin

Schnitzel with Spaetzle & Gravy

$25

RIESLING
2 0 1 9

R E S E R V E



Varietal:  100% Vidal

Sweetness:  3 (Semi-Sweet)

Oak:  None

Soft gold in the glass.

Vivid and bright acidity.

A floral bouquet with notes of peach, apricot,

and golden apple. Some honeysuckle and candied

melon can often be found as well. This wine is

perfectly balanced and a wonderful expression

of the aromatic characteristics of Vidal.

Pairings:  Blue Cheese

Spicy Thai Cuisine

Jerk Chicken

$16

VIDAL BLANC
2 0 1 8

E P H E M E R E



Varietals:  50% Baco Noir & 50% Gamay Noir

Sweetness:  0 (Dry)

Oak:  None

Bright medium ruby in the glass.

Clean, precise acidity.

Ripe, fresh summer berries, with notes of cherry,

strawberry, and raspberry on both the nose and

palate. This gold medal winner is a crowd pleaser.

Easy to pair with almost anything, it also is often

served tableside at most of our gatherings.

Pairings:  Tomato Based Pasta Dishes

Pizza

Pan-Seared Duck Breast

$17

BACO GAMAY
2 0 1 8

E P H E M E R E



Varietals:  75% Cabernet Sauvignon & 

25% Baco Noir

Sweetness:  0 (Dry)

Oak:  Cabernet - 12 Months in Barrel

Medium ruby with a hint of garnet on the rim.

Nice, bright acidity on the back end.

Vanilla, blackberry, dark cherry, and spice on the

nose. Cassis, plum, cream, and leather lead the

way on the palate. This wine compliments any

night in BBQing or celebrating.

Pairings: Charred Beef Kebabs

Roasted Lamb

BBQ Sausage

$23

CABERNET BACO
2 0 1 7

S E L E C T



Varietal:  100% Merlot

Sweetness:  0 (Dry)

Oak:  8 Months in new Bulgarian Barrels

Dark ruby in the glass.

A touch of supple acidity for balance.

Our gold medal winning Merlot. This wine is rich

and robust, with notes of concentrated dark

berry and plum jam. Warm vanilla and spice, with

ripe, grippy tannins and a creamy finish.

Delicious, and full bodied.

Pairings:  Ribeye Steak

Beef Roast

Sharp Cheese

$40

MERLOT
2 0 1 6

R E S E R V E



Varietals:  2018 Cabernet Sauvignon, 2016 Merlot

& 2012 Baco Noir

Sweetness:  0 (Dry)

Oak:  Merlot - 8 Months in Barrel, 

Cabernet Sauvignon - 12 Months in Barrel.

Mature plum, with a distinctive garnet rim.

Soft, supple acidity.

The KING of our Reserve Wines. it captures the

perfect harmony between flavours, complexity,

and character of the three vintages.

Characterized by concentrated dark fruit

flavours, creaminess from the oak, and soft, ripe

tannins across the palate.  

Pairings:  Braised Beef Short-Ribs

Roasted Lamb Saddle

$65

MÉLANGE RED
R E S E R V E



Varietal:  100% Gamay

Sweetness:  1.5 (Off-Dry)

Oak:  None

Dark opaque plum.

Moderate, bright acidity for balance.

Our white drinkers red.

A purely unique version of Gamay Noir,

showcasing a slightly sweeter side. This grape

was left on the vine a little longer, capturing its

ripe, red fruit aromas. Blueberry jam, red currant,

and plums pave the way on the nose and palate of

this robust red.

Pairings:  Spicy Sausage

Hearty Stew

Dark Chocolate

$17

GAMAY NOIR
2 0 1 8

E M P H E M E R E


